
APPETIZERS
SEAFOOD DIP TRIO
MARYLAND CRAB DIP, SMOKED TUNA DIP, SMOKED SALMON DIP.
MARYLAND CRAB DIP
HOMEMADE CREAMY BLUE CRAB DIP WITH THE PERFECT BLEND OF CHEESES
AND FLAVORS. SERVED WITH CRACKERS 
SMOKED TUNA DIP

$21.99

$17.99

$16.99

SMOKED SALMON DIP $16.99

SAUTEED CRAB CLAWS
Market Price

PIMENTO CHEESE DIP

SHRIMP COCKTAIL

CRAB STUFFED MUSHROOMS

$13.99

$17.99

$18.99

SMOKED YELLOWFIN TUNA WITH A CREAM CHEESE AND MAYONNAISE BASE,
PERFECTLY SEASONED. SERVED WITH CRACKERS.

SMOKED ALASKAN WILD CAUGHT SALMON WITH DILL AND CAPER COMBO.
SERVED WITH CRACKERS. 

BLUE CRAB CLAWS SAUTEED WITH BUTTER, GARLIC, SEASONINGS AND WHITE WINE. 

CREAMY BLENDS OF MIXED CHEESES AND PIMENTOS SERVED WITH TORTILLA
CHIPS.

DELICIOUS STEAMED PEELED AND DEVEINED SHRIMP SERVED ATOP A BED OF
LETTUCE WITH LEMONS AND OUR HOMEMADE COCKTAIL SAUCE .

BABY PORTOBELLO MUSHROOMS STUFFED WITH OUR HOMEMADE CRAB
STUFFING. SERVED WITH OUR HOMEMADE REMOULADE SAUCE. 

**ADD ONE POUND OF  SAUSAGE FOR $15.99

ONE POUND SNOW CRAB

COMBO STEAMER

BUCKET OF SHRIMP

BUCKET OF SNOW CRAB

OLD BAY STEAMED SWEET SNOW CRAB WITH CORN & POTATOES. SERVED WITH MELTED BUTTER
AND LEMONS.

ONE POUND OF OLD BAY STEAMED SHRIMP AND ONE POUND OF SWEET SNOW CRAB WITH
CORN & POTATOES SERVED WITH OUR HOMEMADE COCKTAIL SAUCE AND MELTED BUTTER.

3 POUNDS OF OLD BAY STEAMED SHRIMP SERVED WITH CORN & POTATOES AND OUR
HOMEMADE COCKTAIL SAUCE.

3 POUNDS OF OLD BAY SWEET SNOW CRAB SERVED WITH CORN & POTATOES AND MELTED
BUTTER.

ONE POUND STEAMED SHRIMP 
OLD BAY STEAMED SHRIMP WITH CORN & POTATOES. SERVED WITH OUR HOMEMADE
COCKTAIL SAUCE.

$33.99

$49.99

$82.99

$99.99

$144.99

FROM THE STEAMER



FROM THE KITCHEN

BLACKENED GROUPER

AWARD WINNING CRAB CAKES

SHRIMP BASKET

TWO AWARD-WINNING JUMBO LUMP CRAB CAKES SERVED WITH COLESLAW AND OUR
HOMEMADE REMOULADE SAUCE! OUR NUMBER ONE SELLER!

FRIED SHRIMP SERVED WITH FRIES OR COLESLAW AND OUR HOMEMADE COCKTAIL SAUCE.

$25.99

$38.00

$28.99
DELICIOUS BLACKENED GROUPER SERVED WITH FRIES OR COLESLAW AND OUR
HOMEMADE REMOULADE SAUCE.
BLACKENED MAHI MAHI
DELICIOUS BLACKENED MAHI MAHI SERVED WITH FRIES OR COLESLAW AND OUR
HOMEMADE REMOULADE SAUCE.

$25.99

BLACKENED SCALLOPS
7-8 SWEET BLACKENED SCALLOPS SERVED WITH FRIES OR COLESLAW.

$27.99

POKE’ BOWL
AHI TUNA OR LUMP CRABMEAT MARINATED IN OUR HOMEMADE SOY AND RICE VINEGAR
MIX SERVED ATOP A BED OF JASMINE RICE, CARROTS, CUCUMBERS, EDAMAME AND OUR
HOMEMADE SPICY SRIRACHA MAYONNAISE DRESSING.

$26.99

SOUPS, SALADS & SANDWICHES
LOBSTER ROLL

SHRIMP PO’BOY

OUR MAINE-STYLE LOBSTER ROLL IS ONE OF OUR TOP SELLERS. DELICIOUS CLAW AND
KNUCKLE LOBSTER MEAT WITH OUR MAYONNAISE BASED MIXTURE SERVED ATOP A
BUTTER TOASTED HOAGIE ROLL AND ARUGULA.  SERVED WITH LAYS CHIPS.

CRISPY SHRIMP SERVED ON A HOAGIE ROLL WITH OUR HOMEMADE REMOULADE SAUCE,
LETTUCE, TOMATOES, PICKLES, ONIONS, AND LAYS CHIPS.

$36.99

BLACKENED GROUPER SANDWICH
OUR DELICIOUS BLACKENED GROUPER SERVED ON A TOASTED BUN WITH LETTUCE,
TOMATO, ONIONS AND OUR HOMEMADE REMOULADE SAUCE. SERVED WITH LAYS CHIPS.

$21.99

$19.99

SEAFOOD GUMBO

CORN & CRAB BISQUE

OUR HOMEMADE SEAFOOD GUMBO IS LOADED WITH SHRIMP, CRABMEAT AND
GROUPER. SERVED WITH A SIDE OF SALTINES.

$12.99

$12.99

PERFECT FOR THE SOUP LOVER! OUR HOMEMADE CREAMY CORN & CRAB BISQUE IS
LOADED WITH SWEET CORN AND LUMP CRABMEAT.
GRILLED CHICKEN HOUSE SALAD
GRILLED CHICKEN BREAST SLICED TO PERFECTION SERVED OVER A BED OF LETTUCE
WITH TOMATOES, SHREDDED CHEESE, CROUTONS AND OUR HOUSEMADE
VINIAGRETTE DRESSING.

$14.99



BEER/WINE & BEVERAGES
ASK ABOUT OUR BEER & WINE SELECTIONS
AND OUR DAILY HAPPY HOUR SPECIALS!

DESSERT
KEY LIME PIE SLICE/WHOLE

IF YOU’RE IN FLORIDA, KEY LIME PIE IS A MUST! OUR HOMEMADE KEY LIME PIE IS
DELICIOUS. GRAB A SLICE OR ORDER AN ENTIRE PIE TO TAKE HOME.

$9.99/
$32.99

A CLASSIC ITALIAN INDULGENCE FEATURING LAYERS OF DELICATE LADYFINGERS
SOAKED IN RICH ESPRESSO, NESTLED IN A VELVETY MASCARPONE CREAM, LIGHTLY
DUSTED WITH COCOA POWDER. 

TIRAMISU $9.99

HUSH PUPPIES
SEVEN HUSH PUPPIES SERVED WITH OUR HOMEMADE REMOULADE SAUCE.
COLESLAW
OUR CREAMY COLESLAW COMPLIMENTS ANY OF OUR DISHES.

BASKET OF FRIES

$6.99

$5.99

$4.99
A GENEROUS BASKET OF GOLDEN FRIES WITH A CRISP EXTERIOR AND SOFT CENTER.

MASHED POTATOES
CLASSIC CREAMY MASHED POTATOES, PERFECTLY SEASONED AND SLOW-WHIPPED. 

$4.99

SIDES 

FOLLOW US!



LUNCH SPECIALS 

GRILLED CHICKEN HOUSE SALAD

GRILLED CHICKEN SANDWICH

GRILLED CHICKEN BREAST SLICED TO PERFECTION SERVED OVER A
BED OF LETTUCE WITH TOMATOES, SHREDDED CHEESE, CROUTONS
AND OUR HOUSEMADE VINIAGRETTE DRESSING.

$13.99

$12.99

CHICKEN TENDERS

PERFECTLY GRILLED CHICKEN SERVED ON A BRIOCHE BUN TOPPED
WITH LETTUCE, TOMATO, PICKLES AND ONIONS. SERVED WITH CHIPS.

FOUR CHICKEN TENDERS SERVED WITH FRIES AND CHOICE OF RANCH
DRESSING OR HONEY MUSTARD.

$12.99

SHRIMP PO’BOY
CRISPY SHRIMP SERVED ON A HOAGIE ROLL WITH OUR HOMEMADE
REMOULADE SAUCE, LETTUCE, TOMATOES, PICKLES, ONIONS AND LAYS CHIPS.

$15.99

HALF  POUND STEAMED SHRIMP 
OLD BAY STEAMED SHRIMP WITH CORN & POTATOES. SERVED WITH
OUR HOMEMADE COCKTAIL SAUCE.

$19.99

BLACKENED GROUPER SANDWICH
OUR DELICIOUS BLACKENED GROUPER SERVED ON A TOASTED BUN WITH
LETTUCE, TOMATO, ONIONS AND OUR HOMEMADE REMOULADE SAUCE.
SERVED WITH LAYS CHIPS.

$19.99

LUNCH IS SERVED FROM 11:00AM-2:00PM 
NO SUBSTITUTIONS ALLOWED!



$25.99

PARMESAN GARLIC OYSTERS

FRESH OYSTERS BAKED WITH KEY LIME, ROASTED GARLIC, AND
BUTTER FOR A BRIGHT, ZESTY FINISH.

OYSTERS

OYSTERS ROCKEFELLER

KEY LIME GARLIC OYSTERS

BAKED GULF OYSTERS TOPPED WITH A SAVORY BLEND OF SPINACH, HERBS,
AND BUTTERY BREADCRUMBS.

$26.99

OYSTERS BAKED WITH PARMESAN, GARLIC, AND SEASONED
BREADCRUMBS UNTIL GOLDEN AND CRISP.

$26.99

BY THE DOZEN

RAW ON THE SHELL

CHILLED GULF OYSTERS, SHUCKED TO ORDER AND SERVED ON ICE

Market Price

ASK ABOUT OUR RAW SEAFOOD OPTIONS TO GO!



THE SEAGROVE THE ROSEMARY
*Serves 2-3

1 lb snow crab,  1lb peel & eat shrimp, 4
ears of sweet corn, 4-6 red potatoes,

homemade seasoning,  cocktail  sauce =
$118.99

*Serves 2-3
1 lb peel & eat shrimp, 1  lb snow crab,  

1  lb scallops,  2 cold water lobster tails,

1/2 pound andouille sausage,  4 ears of

sweet corn, 4-6 red potatoes,  homemade

seasoning,  cocktail  sauce- $170.99

STEAMER POTS
TAKE HOME -COOK ON YOUR STOVE 

* S e r v e s  2 - 3
1 1/2lb peel & eat shrimp,1/2

pound andouille sausage,  4 ears

of sweet corn, 4-6 red potatoes,

homemade seasoning,  cocktail

sauce- $76.99

A D D - O N S

L o b s t e r  T a i l -  ( 1 6 - 2 0  o z )  $ 4 5 . 0 0

S h r i m p - ( 1 l b )                  $ 1 8 . 0 0

A n d o u i l e  S a u s a g e  ( 1 l b )  $ 1 5 . 9 9

S c a l l o p s  ( 1 l b )                $ 3 7 . 9 9

S n o w  C r a b  ( 1 l b )             $ 3 8 . 9 9

*Serves 4-5
2 1/2lb peel & eat shrimp, 1lb
andouille sausage,  6 ears of

sweet corn, 6-8 red potatoes,
homemade seasoning,  cocktail

sauce- $126.99

E a c h  o r d e r  c o m e s  w i t h  d i s p o s a b l e  s i n g l e - u s e  p o t

T H E  A L Y S

*Serves 4-5
2 lbs snow crab,  2 lbs peel & eat shrimp, 6

ears of sweet corn, 6-8 red potatoes,
homemade seasoning,  cocktail  sauce-

$172.99

 *Serves 4-5
2 lbs peel & eat shrimp, 2 lbs snow crab,  

2 lbs scallops,  4 cold water lobster tails,  

6 ears of sweet corn, 6-8 red potatoes,

homemade seasoning,  cocktail  sauce-

$285.99


